Effect of pasteurization and of freezing and thawing human milk on its triglyceride content.
In a study of human milk collected for banking, heating at 62.5 degrees C for 30 min, and freezing and thawing resulted in hydrolysis of triglycerides. Freezing and thawing caused disruption of fat globules and a greater hydrolysis of triglycerides than did the heating process. There was a decrease in the percentage of the poly-unsaturated fatty acids linoleic acid (C18:2) and linolenic acid (C18:3) after freezing and thawing, and after heating, but the other fatty acids of human milk triglycerides were not affected. It is suggested that the availability of linoleic and linolenic acid in milk declines when these procedures are used in human milk banking.